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(57)Abstract: 

PURPOSE: To obtain an antimicrobial agent for food by making a shell, eggshell, bone powder of livestock, fish 
bone or coral shell which is animal calcium liquid and obtain a method for preserving food and drink to which 
this antimicrobial agent is added 

CONSTITUTION: This antimicrobial agent is obtained by dissolving a shell, an eggshell, a bone of livestock, a 
fish bone or a coral shell into a fermented liquid of acetic acid, brewed vinegar or a solution of glacial acetic 
acid. Food and drink to which this antimicrobial agent is added has preserving effect. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The antimicrobial agent solution of the new mineral characterized by obtaining a natural mineral by the 
organic-acid-fermentation method. 

[Claim 2] The new crystal which removes moisture from claim 1 and is obtained. 
[Claim 3] New ingesta which added claim 1. 
[Claim 4] New ingesta which added claim 2. 
[Claim 5] New drugs which added claim 1. 
[Claim 6] New drugs which added claim 2. 

[Claim 7] 100 times thru/or 500 times as many vegetable spraying water of claim 1 as this. 
[Claim 8] 300 times thru/or 900 times as many vegetable spraying water of claim 2 as this 

[Translation done.] 
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JPO and NCI PI are not responsible for any 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

[Objects of the Invention] This invention relates to the process of a raw material suitable as the antimicrobial 
agent of for home use or business-use ingesta, a medical-application antimicrobial agent, and an antimicrobial 
agent for vegetation about the new natural quality of a mineral. 

[Industrial Application] The shell which exists as a still more detailed natural mineral resource about an 
antimicrobial agent with new this invention, Are related with the optimal raw material of an antimicrobial agent, 
i.e., this invention the bone of livestock, ****, a fishbone, and coral husks an antimicrobial agent Dissolve in 
homogeneity, and the natural quality of a mineral has a function with antibacterial effectiveness, and has 
improvement in scale workability and shelf life for the balance of a mineral about ingesta. As a nutrition 
antimicrobial agent added to cow's milk, juice, soup, and miso soup as an object for eating and drinking which 
comes out then It can use for noodles, a daily dish, a hum, a sausage, boiled-fish-paste confectionery, a pan, and 
a seasoning as an object for processing, and if it is in drugs, with vegetation, it is related with the new 
antimicrobial agent concerning organic farming as a low antimicrobial agent of a side effect 
[Description of the Prior Art] Conventionally, although addition use is carried out at the time of processing for 
the nutrition improvement of ingesta, and the natural mineral was written as an antimicrobial agent and turned in 
the powder end of a shell, there is not. [ other ] Although a large number [ the mineral extracted or compounded 
from the natural product by drugs ], the manufacture approach and an application are for vegetation only 
fertilizer to the last in things again. 

[Problem(s) to be Solved by the Invention] A natural mineral begins calcium, magnesium, a potassium, sodium, 
iron, Lynn, etc. are considered as natural combination, and it waits for harmony of a nutrition component, and 
use suitable still more effectively because of improvement in the quality of a product as a component which 
needs each for health maintenance. The antibacterial action of the ingesta of high quality, drugs, and vegetation 
is further offered by using an antimicrobial agent effective [ carrying out processing manufacture liquefied 
especially as an antimicrobial agent for easy use of a natural mineral ], and new. Even if there is difference in the 
engine performance about a mineral component, respectively, since the configuration of a component can be 
used as it is, the product concerning this invention presupposes that it is liquefied, without changing a natural 
component, without changing the whole component configuration about the constituent, this invention — 
starting — being liquefied — a mineral — ionizing — **** — a sake — this — adding — processing it — the 
time — carrying out — mixing — easy — ingesta — intake — the time — carrying out — even if — a solid — 
****** — foreign body sensation — there is nothing — the inside of the body — shifting — since — digestion 
— an organ — receiving — effect — not giving — while — being smooth — absorption — carrying out — 
having . The liquefied mineral concerning this invention can obtain a crystalline by making moisture distill off out 
of that solution, and this crystalline offers the new antimicrobial agent which can use arbitrary amounts for 
insurance from dissolving in water easily as an ionized mineral component, furthermore, the new ingesta 
concerning this invention — the processing or cooking — the time — carrying out — processing or cooking — 
**** to which it is shortened and osmosis of ******** of other seasonings to be used becomes good found 
time amount. If the flavor is well excellent also in shelf life and was moreover in the solid product in order that 
the ingesta concerning this invention might show acidity, since it checked that moisture exuded outside, it 
turned out that water retention also improves. 
[Elements of the Invention] 

[Means for Solving the Problem] The antimicrobial agent concerning this invention is obtained by carrying out 
organic acid fermentation of the natural mineral. That is, the antimicrobial agent obtained by this invention is 
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carrying out requirements content of the natural mineral with the low side effect that safety is high, and has the 
remarkable description from the former as compared with the ingesta of a certain mineral strengthening or drugs, 
and fertilizer. This invention is explained below at a detail. The 100 [ alcoholic ] section which has 50% of 
alcoholic content parts to have produced by alcoholic fermentation by using starch as a raw material is prepared, 
and the zymogen (ASENOBAKUTA or Gluconobacter) 0.3 section for acetic acid fermentation and the apple 
vinegar 3 section are mainly added to this. Although the egg shell powder 25 section which calcinated and 
carried out disintegration is added, and it is made to shift to fermentation in ordinary temperature, and based on 
up oil-level bacterial coupling as fermentation conditions, when a fermentation rate has delay, aeration is carried 
out and fermentation is advanced. As an organic acid, an acetic acid is mainly generated in fermented mash, it 
reacts to the mineral component of a coexistence **** egg shell, and each, and each serves as an ionized 
mineral, calcium — mainly — calcium acetate — both the magnesium of other mineral components, a potassium 
sodium iron and Lynn — although — a generating **** organic acid — reacting — ionizing — furthermore, with 
advance of fermentation, a mineral component ionizes serially and advances fermentation in parallel. Although 
there will be no residue of the alcohol of fermented mash if all ferment mostly and ionization of a mineral is fully 
performed, when [ of the alcoholic component in fermented mash ] there is a residue, maceration is carried out 
suitably, fermentation is promoted, and most mineral components in ****** exist in the condition of having 
ionized and having dissolved into fermented mash, in this fermentation. Since there is apple vinegar in fermented 
mash, there is reinforcement of a potassium, and there is already the ****** effectiveness about generating also 
about the zymogen of organic acids other than acetic bacteria. Fermentation took 25 hours. The chitosan 0.3 
section is added, the protein which is in **** after completion of fermentation is agitated, this is condensed, and 
it distills off with residue. The mineral of fermented mash, therefore about 39% of injection ********** are 
ionized and dissolved, and it was checked that the total amount of a mineral is 8,252mg% and is pH5.4. Although 
the crystal was able to be obtained by the natural mineral liquid obtained according to this manufacturing 
method containing the ionized mineral thickly, and the component percentage of a mineral being almost the same 
as that of the ratio of a basis, then condensing this under low voltage, and distilling off moisture, it has checked 
that this crystal dissolved in water easily. As a raw material of the mineral in this invention, use ****** can do 
the shell powder and cow bone powder which were ******-others-calcinated, fishbone powder, and coral husks, 
and all can be offered as an antimicrobial agent new as an ionization mineral. 

[Example] Although the example of this invention is explained below at a detail, this invention is not limited to 
this example. 

[Example 1] The thing of antimicrobial agent addition serves as the inclination for the increment in number of 
microorganism to be remarkable, and to be low, [ as a result of mixing and elaborating with the antimicrobial 
agent 3 section and the water 30 section concerning this invention in the buckwheat flour 100 section 
manufacturing fresh soba noodles and investigating the propagation inclination of a general viable cell about each 
of one day, two days, three days, and four days after / the additive-free thing of an antimicrobial agent ]. as a 
result, clear effectiveness saw and was stopped. 

[an example 2] — when added crystaHike the antimicrobial agent 0.6 section to the cow-pig ****** 100 
section in the salt 1 section at the bread-crumbs 35 section, the hamburger was manufactured, the thing 
antirhicrobial agent additive-free for whether their being others was manufactured and counting of the general 
number of micro organisms of both after progress was carried out for 12 days, the clear difference saw and was 
stopped. 

[Example 3] although it is a thing in the middle of growth of a Japanese leek and the 500 times many 
antimicrobial agent [ as this ] dilution water poured on this invention at ** was sprinkled 3 times at intervals of 
five days thru/or eight days in the condition that suffered from the rust disease and the tip has withered red, 
the lesion part decreased, and about the vegetable disease germ, remarkable effectiveness saw and was 
stopped. 

[Effect of the Invention] According to this invention, the outstanding antimicrobial agent can be offered by 
performing organic acid fermentation using a natural mineral. That is, this invention has antibacterial so much for 
the saprogenic bacteria in ingesta and vegetation, and a disease germ easily, makes it wide range about home 
use and business-use ingesta, drugs, and vegetation, and is the effective new antimicrobial agent which can be 
used. 



[Translation done.] 
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♦ NOTECES * 

JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated 
3.1n the drawings, any words are not translated. 



WRITTEN AMENDMENT 



[a procedure revision] 

[Filing Date] June 2, Heisei 6 

[Procedure amendment 1] 

[Document to be Amended] Specification 

[Item(s) to be Amended] Whole sentence 

[Method of Amendment] Modification 

[Proposed Amendment] 

[Document Name] Specification 

[Title of the Invention] The store method of a mineral antimicrobial agent and the ingesta by this 
[Claim(s)] 

[Claim 1] The antimicrobial agent which dissolved a shell or an egg shell, the bone of livestock, a fishbone, and 
coral husks in acetic-acid-fermentation liquid or brewing vinegar, and a glacial-acetic-acid solution. 
[Claim 2] The new crystal which removes moisture from claim 1 and is obtained. 

[Claim 3] It is the antimicrobial agent which added at least one or more sorts of matter to acetic-acid- 
fermentation liquid or brewing vinegar, and a glacial-acetic-acid solution among a shell, an egg shell, the bone 
meal of livestock, fishbone powder, coral ****, an ascorbic acid, sodium acetate sucrose fatty acid ester, a 
glycerine fatty acid ester, lecithin calcium citrate, calcium acetate, a calcium lactate, the poly lysine, and 
chitosan, and was obtained, whose amount of calcium dissolved preferably is 1% - 20% and whose acetic-acid 
concentration is 1% - 15%. 

[Claim 4] The eating-and-drinking article which added claim 1 or claim 2, for example, rice, buckwheat noodles, 

Japanese noodles, A hamburger, boiled fish paste, a fishcake tube, deep-fried fish balls, a hum, a sausage, a pan, 

A cake, steamed filled dumplings, a Chinese meat dumpling, a steamed meat dumpling, cod roe, picked fish guts, 

a salad, mayonnaise, custard cream, A bean jam rainy season, a croquette, fly, the roux of Calais, bean paste, 

soy sauce, source juice. The store method of the ingesta characterized by carrying out [ be / 1% to about 6% / 

it / under / ingredient / which manufactures a jam, frozen foods, a pouch-packed food, a daily dish, pickles, 

vegetable simmered dishes, stir-fried vegetables, a cheese head, rice cake, food boiled down in soy etc. / 

adding ] Japanese ** of each of said food. 

[Claim 5] Ingesta which added claim 3 as well as claim 4. 

[Detailed Description of the Invention] 

[0001] 

[Objects of the Invention] This invention relates to the process of a suitable raw material about the antimicrobial 
agent of ingesta about the new natural quality of a mineral. Moreover, it is related with the store method of 
ingesta which added the preservative concerned. 
[0002] 

[Industrial Application] This invention relates to the antimicrobial agent which makes the shell which exists as a 
still more detailed natural mineral resource, the bone of livestock, ****^ a fishbone, and coral husks the optimal 
raw material of a preservative about the outstanding antimicrobial agent. 

[0003] The antimicrobial agent of this invention has the function of the antibacterial effectiveness that the 
quality of a mineral was dissolved in homogeneity, and is related with the store method of ingesta, such as rice, 
noodles, a daily dish, a hum, a sausage, boiled fish paste, confectionery, a pan, a seasoning, and a soft drink, by 
the easy usage. 
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[0004] 

[Description of the Prior Art] An egg shell and a shell are added to the calcinated shell powder to write or 

vinegar, and the thing about preservation of a seasoning is in it. 

Bibliography Provisional publication of a patent Showa 62-146590 (JP, A) 

Application for patent Showa 62-245915 

Application for patent Showa 57-21968 

The Patent Publication open Showa 62-146590 

[0005] 

[Problem(s) to be Solved by the Invention] The calcinated ingesta which wrote and added the powder of a shell 
are used for Chinese-style noodles for the odor originating in alkali, and the taste. Moreover, the thing of vinegar 
use is limited to a thing like a seasoning which used vinegar from the first for an acid taste peculiar to vinegar, 
and an acid smell. 

[0006] It has influence on the taste and smell of ingesta for the preservative used for preservation, and 
commodity value decreased by that cause, or the limit has arisen for the application. This invention is 
characterized by the antimicrobial agent which moreover excelled [ addition / little ] in the antibacterial action 
without having a large application from there not being an acid taste and an acid smell, therefore it being used, 
without spoiling the flavor of ingesta and receiving the constraint on use. 
[0007] 

[Elements of the Invention] 

It is means] in order to solve [technical problem. Use of the still more efficient crystal of this is called for 
required [ to carry out processing manufacture ] for the liquid which contains calcium to high concentration as a 
more effective preservative of ingesta. This invention is for realizing effective antimicrobial activity which 
prevents growth of the **** bee bacteria without a limit of use which are moreover effective, without removing 
the conventional fault and influencing the taste of ingesta. 

[0008] A single or since it compounds and is liquefied, the antimicrobial agent of this invention is obtained [ ** / 
the shell which is a natural calcium component, the bone of livestock, an egg shell, a fishbone, and / coral ] by 
organic acid fermentation in the mineral of these animality. 

[0009] the 20 [ alcoholic ] section of 90% of alcoholic components, and water 80 — the section — the acetic- 
acid-fermentation bacillus (ASENOBAKUTA. Gluconobacter, or other bacilli) 0.3 section, the apple vinegar 3 
section, and the egg shell powder 15 section coral ** 5 section are added to liquid, this is fermented, and 
fermented mash is obtained. Fermentation took 30 hours thru/or 60 hours. Fermented mash was filtered and the 
transparent liquefied antimicrobial agent was obtained. Heating was able to remove moisture and the crystal was 
also able to be obtained. About 2 thru/or 6% of calcium are dissolved in fermented mash. Into the crystal, about 
8 thru/or 24% of calcium contain. 

[0010] What added this solution to fresh soba noodles 1% changed in any way four days after, and the 
putrefactive smell carried out [ the method of **** ] the fresh soba noodles of the same conditions on the 2nd. 
Each bacterial count was measured and this was checked. Moreover, when what was added was tried on the 4th, 
there was no change in a flavor in any way at the comparison with what is not added immediately after 
manufacture. 

[001 1] The shell powder 16 section of a scallop was similarly made liquefied, the antimicrobial agent was 
obtained, when it added to rice 1.5% and this was saved by 20-degreeC to it, there is the preservation 
effectiveness for three days and the Neto bacillus generated the additive-free thing in 1.5 days. Anything did not 
have effect in the flavor of the rice of addition. 

[0012] Although it came out to heat a liquefied mineral antimicrobial agent under low voltage, to remove 
moisture, and to obtain a crystal, this crystal dissolved in water easily. An antibacterial action is seen like the 
place which added this crystal 0.4% to custard cream, and change is a method of **** also to a flavor. 
[0013] According to the acetic acid fermentation in connection with this invention, the antimicrobial agent which 
is not in the conventional thing is obtained by the ability of the solution of a lot of mineral components to be 
obtained from the ability of the acetate solution of acidity higher than the acidity of vinegar to be obtained. 
[0014] Moreover, since it can adjust freely also about the amount of a mineral and the range of pH of ingesta 
can also be chosen, an application is large. 

[0015] Concomitant use with an ascorbic acid, sodium acetate, a sucrose-fatty-acid-ester glycerine fatty acid 
ester, the poly lysine, chitosan, etc. is possible for the antimicrobial agent of this invention, and it can do ** 
which uses the compound effectiveness with each engine performance according to concomitant use. 
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[0016] 

[Example] Although the example of this invention is explained below at a detail, this invention is not limited to 
this example. 

[0017] [Example 1] Although it was the result of adding 1% of mineral antimicrobial agents to fresh soba noodles, 
and comparing a retention period with an additive-free thing, it is uninfluential in a taste in any way, and the 
retention period was extended sharply. The count value of preservation measured the amount of the bacteria of 
ingesta. The general number of micro organisms in 1g of ingesta measures number of microorganism in the 
multiplier of 10, and more than 107 (10 million pieces) are putrefaction. 
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[0018] [Example 2] 
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[0019] [Example 3] 
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[0O20] [Example 4] The mineral antimicrobial agent was added to boiled fish paste, and antibacterial 
effectiveness was carried out. 2% of mineral antimicrobial agents was added, and the additive-free comparison 
was carried out 
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since the ground fish product of a fish is food which is generally easy to decompose, the remarkable antibacterial 
effectiveness of a mineral antimicrobial agent sees it, and it is stopped. 

[0021] [Example 5] The mineral antimicrobial agent was added 2% to potato salad, and the retention test was 
carried out. 
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In potato salad, additive-free preservation is only one day, and it was proved that that what added the mineral 
antimicrobial agent will be able to carry out edible also after progress on the 4th has the outstanding 
effectiveness which is not in the antimicrobial agent known conventionally. 
[0022] 
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[Effect of the Invention] It will get, if it is in an example, and the mineral antimicrobial agent of this invention and 
Conservation Act of the ingesta by this have the remarkable bacteria growth inhibition effectiveness, and the 
new antimicrobial agent which can be broadly used in the industry concerned is offered. 



[Translation done.] 
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